
ISFEN • ISFEB

:



M
A

N
AGEMENT SYST

E
M

Certification n° CSQ 9190.ANPO

Quality System Certified
UNI EN ISO 9001:2000

In line with policy to continually improve its products Angelo Po Grandi Cucine reserves the right to change specifications and design without notice.
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It combines the functions of a refrigerator (ISFEN) or freezer
(ISFEB) and a blast chiller/freezer in a single structure.

TECHNICAL SPECIFICATIONS
- One-piece structure in 18-10 stainless steel throughout with

insulation thickness 75 mm;
- Storage cell designed to take 2/1GN containers; blast chilling

cell suitable for 1/1 GN containers;
- Feet h 150 mm in 18-10 AISI 304 stainless steel;
- Standard accessories:

2 pairs of runners for storage cell;
2 pairs of runners and 2 racks 53x40 cm in stainless steel
for the blast chilling /freezing cell;

- Two separate cells refrigerated by 2 independent motor 
units;

- Blast chiller panel: electronic circuit board, multipoint core
probe and patended I.F.R. blast chilling system;

- Refrigerator panel: electronic circuit board with LCD display
of 2 lines on 16 columns; HACCP ALARMS.
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REFRIGERATOR AND BLAST CHILLER/FREEZER
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Angelo Po Cook and Chill system in


